In vertebrate animals, especially in fish, collagen has re cently received increased attention as one of the most im portant proteins for the expression of meat texture. Fish meat becomes tender and loses firmness during chilled storage. It has been suggested that this phenomenon of meat tenderization is due to the disintegration of collagen fibers which is caused by an enzymatic degradation, prob ably by the endogenous proteolytic enzymes, of a specific molecular species of collagen, Type V.1-6) This enzymatic degradation of Type V collagen has been suggested by the increased solubility of Type V collagen during chilled storage of fish meat.5,6) In invertebrate animals, however, only limited information is available concerning the contri bution of collagen to meat texture, on abalone,7,8) turban shell,9) and several species of crustacean.10)
We previously reported the biochemical characteristics of two genetically distinct types of collagen, named Type SQ-I and SQ- ‡U collagens, from the mantle muscle and skin of the squid Todarodes pacificus for the purpose of clarifying the contribution of each molecular species of col lagen to meat texture.11,12) For this purpose, it seems to be very important to localize each collagen type in muscular tissues. In this context, the present study was designed to prepare the antisera against distinct molecular species of collagen, and examine the immunological properties of these antisera, aiming at an application for immuno histochemical studies.
In addition, the distribution of each molecular species of collagen in the mantle skin and arm muscle was also examined by immunochemical tech niques.
Materials and Methods

Preparation of Collagens and a Chains
Pepsin-solubilized collagen was prepared from the mus cle and skin of the mantle, and arm muscle of the squid Todarodes pacificus (average body weight, 274.9 g) and fractionated by 0.45 M NaCl precipitation into two colla gen fractions, the precipitable fraction (Type SQ-I) and the soluble fraction (Type SQ- ‡U), according to the method described previously.11) Moreover, Type SQ-I and SQ- ‡U collagens were purified by phosphocellulose P-11 (What man, Maidstone, England) column chromatography from the respective fractions of the mantle muscle as described in the same report.11) Two alpha components, al(SQ-I) and al(SQ- ‡U), were purified from Type SQ-I and SQ- ‡U collagens of the mantle muscle by phosphocellulose column chromatography and gel filtration according to the method in the previous report.12) The collagens were dissolved at a concentration Fig. 1 
